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∫∑§—¥¬àÕ
ß“π«‘®—¬π’È¡’«—μ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“º≈¢Õß “¬æ—π∏ÿå·≈– à«π¢Õßº—°ª≈—ßæ—π∏ÿå¢“« à«π„∫ (White
Ceylon Leave, WCL) º—°ª≈—ßæ—π∏ÿå¢“« à«π≈”μâπ (White Ceylon Stem, WCS) º—°ª≈—ßæ—π∏ÿå·¥ß à«π„∫
(Red Ceylon Leave, RCL) ·≈–º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ (Red Ceylon Stem; RCS) μàÕ ¡∫—μ‘°“√
μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈–μâ“π®ÿ≈‘π∑√’¬å¢Õß‡¡◊Õ°º—°ª≈—ß ‚¥¬æ∫«à“ WCL ·≈– RCS ¡’§«“¡ “¡“√∂„π°“√
μâ“πÕπÿ¡Ÿ≈Õ‘ √– (IC50) ‚¥¬«‘∏’ DPPH ·≈– ABTS ¥’∑’Ë ÿ¥ ‚¥¬ WCL ·≈– RCS ¡’§à“ IC50 ¢Õß DPPH
‡∑à“°—∫ 0.98 ·≈– 1.22 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ μ“¡≈”¥—∫ ·≈– ”À√—∫ ABTS μ—«Õ¬à“ß‡¡◊Õ°º—°ª≈—ß WCL
·≈– RCS ¡’§à“ IC50 ‡∑à“°—∫ 2.47 ·≈– 2.37 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ μ“¡≈”¥—∫  ”À√—∫ ¡∫—μ‘°“√μâ“π
®ÿ≈‘π∑√’¬å Staphylococcus aureus, Escherichia coli, Salmonella Typhimurium ·≈– Pseudomonas
aeruginosa ¥â«¬‡∑§π‘§ Disc diffusion method §«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¬—∫¬—Èß‡™◊ÈÕ·∫§∑’‡√’¬ (mini-
mum inhibitory concentration, MIC) ·≈–§«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¶à“‡™◊ÈÕ·∫§∑’‡√’¬ (minimum bac-
tericidal concentration, MBC) æ∫«à“ WCS ¡’§«“¡ “¡“√∂„π°“√¬—∫¬—Èß·≈–¶à“‡™◊ÈÕ·∫§∑’‡√’¬‰¥â¥’∑’Ë ÿ¥
‚¥¬¡’§à“ MBC ¢Õß S. aureus, S. Typhimurium ·≈– P. aeruginosa ‡∑à“°—∫ 29 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√
·≈– E. coli ‡∑à“°—∫ 57 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ · ¥ß„Àâ‡ÀÁπ«à“  “√ °—¥‡¡◊Õ°®“°º—°ª≈—ß¡’§«“¡ “¡“√∂„π
°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈– “√μâ“π®ÿ≈‘π∑√’¬å ´÷Ëß “¡“√∂ª√–¬ÿ°μå„™â„πÕÿμ “À°√√¡Õ“À“√·≈–¬“‰¥â
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ABSTRACT
The objective of this research was to investigate effect of varieties and parts of White
Ceylon Leave (WCL), White Ceylon Stem (WCS), Red Ceylon Leave (RCL) and Red Ceylon
Stem (RCS) on their antioxidant and antimicrobial properties. Results showed that WCL and
RCS have higher potential antioxidant activities by DPPH and ABTS radical scavenging method.
In DPPH scavenging assay, IC50 value of WCL and RCS were 0.98 and 1.22 mg/mL, respec-
tively. For ABTS radical scavenging assay, IC50 value of WCL and RCS were 2.47 and 2.37
mg/mL, respectively. For antimicrobial activities of Staphylococcus aureus, Escherichia coli,
Salmonella Typhimurium and Pseudomonas aeruginosa, the antimicrobial activities were deter-
mined by Disc diffusion method, minimum inhibitory concentrations (MIC) and minimum bac-
tericidal concentrations (MBC). It was found that WCS extracts showed better activity against all
strains, the MBC of WCS was 29 mg/mL for S. aureus, S. Typhimurium and P. aeruginosa and
57 mg/mL for E. coli. This study indicates that extracts from Ceylon spinach have potential to
use as natural antioxidant and antimicrobial agents in food or cosmetic applications.
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‡§’¬ßÀ“°‰¥â√—∫‡¢â“ Ÿà√à“ß°“¬ ‚¥¬Õ“®‡ªìπ “√∑’Ë∑”„Àâ‡°‘¥¡–‡√Áß [1] Õÿμ “À°√√¡Õ“À“√·≈–¬“®÷ß‰¥â„Àâ§«“¡
 π„®„π°“√ °—¥∑“ß∏√√¡™“μ‘®“°æ◊™ ¡ÿπ‰æ√ ‡™àπ πÈ”¡—πÀÕ¡√–‡À¬ À√◊Õ«— ¥ÿ∑“ß∏√√¡™“μ‘Õ◊ËπÊ ¡“°¢÷Èπ ‡æ◊ËÕ
∑¥·∑π°“√„™â«— ¥ÿ —ß‡§√“–Àå ‡π◊ËÕß®“°‡ªìπº≈‘μ¿—≥±å∑’Ë‰¥â®“°∏√√¡™“μ‘ ¡’ “√æ‘…πâÕ¬ ‰¡à¡’º≈°√–∑∫¢â“ß‡§’¬ß
®÷ß¡’§«“¡ª≈Õ¥¿—¬ Ÿß ‡ªìπ¡‘μ√μàÕ ‘Ëß·«¥≈âÕ¡ ‰¥â√—∫°“√¬Õ¡√—∫‚¥¬∑—Ë«‰ª [2] ‚¥¬‡©æ“–°“√„™â “√ °—¥
®“°‡¡◊Õ° ´÷Ëß‡ªìπ “√„π°≈ÿà¡æÕ≈‘·´Á°§“‰√¥å ∑’Ë¡—°π”¡“„™â‡ªìπ “√‡æ‘Ë¡§«“¡¢âπÀπ◊¥  “√·¢«πμ–°Õπ ·≈–
 “√∑’Ë∑”„Àâ‡°‘¥‡®≈ [3] ·≈–¡’°“√»÷°…“·À≈àß«—μ∂ÿ¥‘∫„À¡àÊ ¢ÕßæÕ≈‘·´Á°§“‰√¥å∑’Ë “¡“√∂π”¡“ °—¥‡¡◊Õ°
·≈–æ—≤π“ ¡∫—μ‘¢Õß‡¡◊Õ°∑’Ë °—¥‰¥â √«¡∂÷ß°“√¥—¥·ª√ ¡∫—μ‘¢Õß‡¡◊Õ°¥—ß°≈à“« ‚¥¬ Behbahani ·≈–§≥–
[4] ‰¥â∑”°“√ °—¥‡¡◊Õ°®“°‡¡≈Á¥μâπÀ¡ÕπâÕ¬À√◊Õº—°°“¥πÈ” ·≈–π”‰ªº ¡√«¡°—∫πÈ”¡—π∑’Ë °—¥‰¥â®“°º—°™’
≈“« ‡æ◊ËÕ„™â„π°“√¬◊¥Õ“¬ÿ°“√‡°Á∫‡π◊ÈÕ«—« ‚¥¬æ∫«à“‡π◊ÈÕ«—«∑’Ë‡§≈◊Õ∫¥â«¬ “√ °—¥‡¡◊Õ°√«¡°—∫πÈ”¡—π®“°º—°™’
≈“« ¡’ª√‘¡“≥®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥≈¥≈ß ‚¥¬¡’°“√≈¥≈ß¢Õß Escherichia coli, Staphylococcus aureus
·≈–‡™◊ÈÕ√“ ‡¡◊ËÕ√–¬–‡«≈“„π°“√‡°Á∫√—°…“¬“«π“π¢÷Èπ ·≈– Kim ·≈–§≥– [5] ∑”°“√ °—¥ “√ °—¥®“°º—°
„∫‡¢’¬« 10 ™π‘¥ ‡æ◊ËÕ„™â‡ªìπ “√°—π‡ ’¬„πº≈‘μ¿—≥±å‡π◊ÈÕ ·≈–æ∫ “√ °—¥®“°æ◊™ “¡“√∂„™â‡ªìπ “√μâ“π
ÕÕ°´‘‡¥™—π·≈–μâ“π‡™◊ÈÕ®ÿ≈‘π∑√’¬å‰¥â
º—°ª≈—ß (Ceylon spinach) ‡ªìπæ◊™º—° ¡ÿπ‰æ√∑’Ë “¡“√∂æ∫‰¥â∑—Ë«‰ª„π∑ÿ°¿Ÿ¡‘¿“§¢Õßª√–‡∑»
‰∑¬ ‚¥¬º—°ª≈—ßπ—Èπª√–°Õ∫¥â«¬ “√‡¡◊Õ°ª√‘¡“≥¡“°„π à«πμà“ßÊ ¢Õßμâπ ´÷Ëß‡ªìπ “√°≈ÿà¡æÕ≈‘·´Á°§“
‰√¥å∑’Ë “¡“√∂≈–≈“¬πÈ” ¡’Õß§åª√–°Õ∫À≈—°§◊Õ D-galactose [6] πÕ°®“°π’È  “√‡¡◊Õ°®“°º—°ª≈—ß¬—ß¡’
 ¡∫—μ‘„π°“√™à«¬≈¥°“√Õ—°‡ ∫ ≈¥°“√μ‘¥‡™◊ÈÕ·∫§∑’‡√’¬ ¡’ƒ∑∏‘Ï„π°“√ª°ªÑÕß‡´≈≈å ‚¥¬°“√‡§≈◊Õ∫‡π◊ÈÕ‡¬◊ËÕ
„π°√–‡æ“–Õ“À“√  ”À√—∫„π à«π¢Õß≈”μâπ·≈–„∫ ¡’ ¡∫—μ‘‡ªìπ¬“√–∫“¬·≈–¬“·°âªí  “«–Õ—°‡ ∫‰¥â [7] ‚¥¬
Hexiang ·≈–§≥– [8] æ∫«à“º—°ª≈—ß¡’ à«πª√–°Õ∫¢Õß “√ª√–°Õ∫øïπÕ≈‘° ∫’∑“‡≈π ·§‚√∑’πÕ¬¥å °√¥
Õ–¡‘‚π ·≈–‡ªª‰∑¥å ´÷ËßÕß§åª√–°Õ∫‡À≈à“π’È¡’ƒ∑∏‘Ï„π°“√‡ªìπ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √– ƒ∑∏‘Ï„π°“√μâ“π‡™◊ÈÕ‰«√— 
·≈–¡’ƒ∑∏‘Ï„π°“√μâ“π‡™◊ÈÕ√“™π‘¥ Botrytis cinerea, Fusarium oxysporum ·≈– Mycosphaerella
arachidicola ‰¥â ·≈–¬—ßæ∫«à“ “√ °—¥®“°„∫º—°ª≈—ß “¡“√∂¬—∫¬—Èß®ÿ≈‘π∑√’¬å™π‘¥ Staphylococcus aureus,
Bacillus subtilis, Escherichia coli ·≈– Klebsiella pneumonia ‚¥¬ ”À√—∫º—°ª≈—ßπ—Èπ∂◊Õ‡ªìπæ◊™º—°
æ◊Èπ∫â“π´÷Ëß∂Ÿ°®—¥‡ªìπæ◊™∑’Ë¡’»—°¬¿“æ∑“ß‡»√…∞°‘®√–¥—∫™ÿ¡™π [9] ∑’Ëπ‘¬¡π”¡“∫√‘‚¿§‡ªìπÕ“À“√ª√–®”«—π
À√◊Õ∫√‘‚¿§ ¥μ“¡ƒ¥Ÿ°“≈
Õ¬à“ß‰√°Áμ“¡ ¢âÕ¡Ÿ≈„π¥â“π “¬æ—π∏ÿå·≈– à«πμà“ßÊ ¢Õßº—°ª≈—ß¬—ß¡’¢âÕ¡Ÿ≈®”°—¥ ß“π«‘®—¬π’È®÷ß¡’
«—μ∂ÿª√– ß§å„π°“√ °—¥ “√‡¡◊Õ°®“°º—°ª≈—ß®“° 2  “¬æ—π∏ÿå ·≈–»÷°…“º≈¢Õß°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈–
°“√μâ“π®ÿ≈‘π∑√’¬å¢Õß à«π¢Õßº—°ª≈—ß („∫ ·≈–≈”μâπ) ‡æ◊ËÕ‡ªìπ·π«∑“ß°“√‡æ‘Ë¡¡Ÿ≈§à“¢Õßº—°æ◊Èπ∫â“π‰∑¬ ·≈–
 “¡“√∂π”‡¡◊Õ°∑’Ë∑”°“√ °—¥‰¥â‰ªª√–¬ÿ°μå„πÕÿμ “À°√√¡Õ“À“√·≈–¬“Õ◊ËπÊ ‰¥â
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Õÿª°√≥å·≈–«‘∏’¥”‡π‘π°“√«‘®—¬
«— ¥ÿ°“√∑¥≈Õß
º—°ª≈—ßæ—π∏ÿå¢“«·≈–·¥ß Õ“¬ÿ 1.5-2 ‡¥◊Õπ ‰¥â®“°«‘∑¬“≈—¬‡°…μ√·≈–‡∑§‚π‚≈¬’‡™’¬ß„À¡à Õ”‡¿Õ
 —πªÉ“μÕß ®—ßÀ«—¥‡™’¬ß„À¡à ‡Õ∑“πÕ≈ (RCI Labscan, Thailand)  “√≈–≈“¬ 99% Ruthenium red (Loba
Chemie, India) 2,2-‰¥øïπ‘≈-1-æ‘§√‘≈‰Œ¥√“´‘≈ (Sigma-Aldrich, Singapore) 2,2û-Õ–´‘‚π∫‘  (3-‡Õ∑‘≈
‡∫π‚´‰∑Õ–‚´≈’π-6- —´≈‚øπ‘°) (Sigma-Aldrich, Singapore) ‡¡∑“πÕ≈ (RCI Labscan, Thailand)
‚æ·∑ ‡´’¬¡‡ªÕ√å´ —≈‡øμ (Sigma-Aldrich, Singapore) ‰¥‡¡∑‘≈´—≈øÕ°´å‰´¥å (RCI Labscan, Thailand)
1. °“√»÷°…“º≈¢Õß “¬æ—π∏ÿåº—°ª≈—ß·≈– à«π¢Õßº—°ª≈—ßμàÕ ¡∫—μ‘¢Õß‡¡◊Õ°º—°ª≈—ß
∑”°“√»÷°…“ ¡∫—μ‘¢Õß‡¡◊Õ°∑’Ë °—¥‰¥â®“° à«π„∫·≈–≈”μâπ¢Õßº—°ª≈—ß¢“«·≈–º—°ª≈—ß·¥ß
ÕÕ°·∫∫°“√∑¥≈Õß·∫∫ 22  Factorial in CRD ‚¥¬¡’∑—ÈßÀ¡¥ 4  ‘Ëß∑¥≈Õß §◊Õ º—°ª≈—ßæ—π∏ÿå¢“« à«π„∫
(White Ceylon Leave; WCL) º—°ª≈—ßæ—π∏ÿå¢“« à«π≈”μâπ (White Ceylon Stem; WCS) º—°ª≈—ßæ—π∏ÿå
·¥ß à«π„∫ (Red Ceylon Leave; RCL) ·≈–º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ (Red Ceylon Stem; RCS) ‚¥¬
∑”°“√ °—¥‡¡◊Õ°º—°ª≈—ßμ“¡«‘∏’°“√¥—¥·ª≈ß®“° Jaicheun and Samutsri [10] ‚¥¬π”º—°ª≈—ß¡“∑”§«“¡
 –Õ“¥·≈–ªíòπ„Àâ¡’¢π“¥‡≈Á°≈ß π”º—°ª≈—ß‰ª·™à„ππÈ”°≈—Ëπ ‚¥¬Õÿ≥À¿Ÿ¡‘¢ÕßπÈ”°≈—Ëπ§◊Õ 80 Õß»“‡´≈‡ ’´¬ 
Õ—μ√“ à«π√–À«à“ßº—°ª≈—ß·≈–πÈ”°≈—Ëπ §◊Õ 1:1 ‡ªìπ√–¬–‡«≈“ 5 π“∑’ ·≈–ªíòπ¥â«¬‡§√◊ËÕßªíòπ≈–‡Õ’¬¥π“π 1
π“∑’ ∫’∫·≈–°√Õß‡¡◊Õ°¥â«¬ºâ“¢“«∫“ß Õ∫‡¡◊Õ°∑’Ë‰¥â∑’ËÕÿ≥À¿Ÿ¡‘ 50 Õß»“‡´≈‡´’¬  ®π‡¡◊Õ°¡’≈—°…≥–·Àâß
·≈–π” “√ °—¥∑’Ë‰¥â‰ª∑”°“√«‘‡§√“–Àå ¡∫—μ‘¥—ßπ’È
1.1 ª√‘¡“≥√âÕ¬≈–¢Õßº≈º≈‘μ·≈–§à“∑“ß°“¬¿“æ
∑”°“√«‘‡§√“–Àåª√‘¡“≥√âÕ¬≈–¢Õßº≈º≈‘μ∑’Ë‰¥â (% yield) ª√‘¡“≥§«“¡™◊Èπμ“¡«‘∏’°“√¢Õß AOAC
[11] §à“«Õ‡μÕ√å·Õ°∑‘«‘μ’¥â«¬‡§√◊ËÕß Water activity meter (AquaLab, Decagon, USA) §«“¡‡ªìπ°√¥
¥à“ß¥â«¬‡§√◊ËÕß pH meter (Mettler-Toledo AG, Switzerland) ¥—¥·ª≈ß«‘∏’®“° Alalor ·≈–§≥– [12]
·≈–§à“ ’„π√–∫∫ CIE Lab (L*, a*, b*) ¥â«¬‡§√◊ËÕß«—¥§à“ ’ Colorimeter (CR-410, Konica-Minolta,
Japan)
1.2 §«“¡‡ªìπ‡¡◊Õ° ·≈–§«“¡Àπ◊¥
∑¥ Õ∫§«“¡‡ªìπ‡¡◊Õ° ¥â«¬ Ruthenium red test μ“¡«‘∏’°“√¢Õß Deogade ·≈–§≥– [13]
‚¥¬π”‰ª àÕß„μâ°≈âÕß®ÿ≈∑√√»πå (CHK2-F-GS, Olympus, Japan) ·≈–∑”°“√«—¥§«“¡Àπ◊¥ ¥â«¬ Brookfield
viscometer (RVDV-II+, Brookfield, USA) ‚¥¬„™â«‘∏’°“√¢Õß Jaicheun and Samutsri [10] ‚¥¬
°”Àπ¥§«“¡‡√Á«√Õ∫∑’Ë 60 √Õ∫μàÕπ“∑’
1.3 À¡Ÿàøíß°å™—π
∑”°“√«‘‡§√“–ÀåÀ¡Ÿàøíß°å™—π ¥â«¬„™â‡§√◊ËÕß Fourier transform infrared spectrophotometer
(Nicolet Nexus 670, Thermo Scientific, USA) „™â‡∑§π‘§ Attenuated reflection infrared spectros-
copy (ATR) ∑”°“√«‘‡§√“–Àåμ—«Õ¬à“ßºß‡¡◊Õ°º—°ª≈—ß∑—Èß 4  ‘Ëß∑¥≈Õß „π™à«ß§«“¡¬“«§≈◊Ëπ‡∑à“°—∫ 4000
650 cm-1 ∑”°“√·ª≈º≈ IR spectrum ‡æ◊ËÕ«‘‡§√“–ÀåÀ¡Ÿàøíß°å™—π ‚¥¬‡∑’¬∫°—∫ reference ®“° LibreTexts [14]
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2. °“√»÷°…“º≈¢Õß “¬æ—π∏ÿåº—°ª≈—ß·≈– à«π¢Õßº—°ª≈—ßμàÕ ¡∫—μ‘°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–
2.1 °“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–¥â«¬«‘∏’ DPPH Radical scavenging assay
∑”°“√«‘‡§√“–Àåƒ∑∏‘Ï°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–¥â«¬«‘∏’ DPPH Radical scavenging assay ‚¥¬«‘∏’°“√¢Õß
Chatchawal ·≈–§≥– [15] ‡μ√’¬¡ “√ °—¥º—°ª≈—ß§«“¡‡¢â¡¢âπ 1, 2, 3, 4 ·≈– 5 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√
‚¥¬„™âπÈ”‡ªìπμ—«∑”≈–≈“¬ ∑”ªØ‘√‘¬“°—∫ “√≈–≈“¬ DPPH §«“¡‡¢â¡¢âπ 0.25 ¡‘≈≈‘‚¡≈“√å ‚¥¬„™â
‡¡∑“πÕ≈‡ªìπμ—«∑”≈–≈“¬ „πÕ—μ√“ à«π 1:1 ∑”ªØ‘°‘√‘¬“„π∑’Ë¡◊¥‡ªìπ‡«≈“ 30 π“∑’∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ·≈–
∑”°“√«—¥§à“°“√¥Ÿ¥°≈◊π· ß∑’Ë§«“¡¬“«§≈◊Ëπ 550 π“‚π‡¡μ√ ‚¥¬Õà“π§à“‚¥¬„™â‡§√◊ËÕß Multi-mode microplate
reader (SpectraMaz® i3x, Molecular Devices, USA) ·≈–§”π«≥√âÕ¬≈–„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √– ‚¥¬∑’Ë
§à“ IC50
  “¡“√∂§”π«≥‰¥â®“°§«“¡‡¢â¡¢âπ∑’Ë “¡“√∂≈¥°“√¥Ÿ¥°≈◊π· ß¢Õß “√≈–≈“¬ DPPH ‰¥â√âÕ¬≈– 50
2.2 °“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–¥â«¬«‘∏’ ABTS Radical scavenging assay
∑”°“√«‘‡§√“–Àåƒ∑∏‘Ïμâ“πÕπÿ¡Ÿ≈Õ‘ √–¥â«¬«‘∏’ ABTS Radical Scavenging Assay ‚¥¬
¥—¥·ª≈ß«‘∏’°“√®“° Suguna ·≈–§≥– [16] ‡μ√’¬¡ “√ °—¥º—°ª≈—ß§«“¡‡¢â¡¢âπ 1, 2, 3, 4 ·≈– 5 ¡‘≈≈‘
°√—¡μàÕ¡‘≈≈‘≈‘μ√ ‚¥¬„™âπÈ”‡ªìπμ—«∑”≈–≈“¬ ∑”ªØ‘°‘√‘¬“°—∫ “√≈–≈“¬ ABTS §«“¡‡¢â¡¢âπ 7 ¡‘≈≈‘‚¡≈“√å
·≈–∑”°“√‡®◊Õ®“ß‚¥¬„™â‡Õ∑“πÕ≈‡¢â¡¢âπ√âÕ¬≈– 80 „Àâ¡’§à“°“√¥Ÿ¥°≈◊π· ß∑’Ë§«“¡¬“«§≈◊Ëπ 734 π“‚π‡¡μ√
‡∑à“°—∫ 0.70 ± 0.02 ‚¥¬‡μ‘¡ “√ °—¥ª√‘¡“μ√ 100 ‰¡‚§√≈‘μ√ ∑”ªØ‘°‘√‘¬“°—∫ “√≈–≈“¬ ABTS ª√‘¡“μ√
900 ‰¡‚§√≈‘μ√ ∑”ªØ‘°‘√‘¬“„π∑’Ë¡◊¥‡ªìπ‡«≈“ 6 π“∑’∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ·≈–∑”°“√«—¥§à“°“√¥Ÿ¥°≈◊π· ß∑’Ë
§«“¡¬“«§≈◊Ëπ 734 π“‚π‡¡μ√ ‚¥¬Õà“π§à“‚¥¬„™â‡§√◊ËÕß Multi-mode microplate reader (SpectraMaz®
i3x, Molecular Devices, USA) ·≈–§”π«≥√âÕ¬≈–„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √– ‚¥¬∑’Ë§à“ IC50  “¡“√∂
§”π«≥‰¥â®“°§«“¡‡¢â¡¢âπ∑’Ë “¡“√∂≈¥°“√¥Ÿ¥°≈◊π· ß¢Õß “√≈–≈“¬ ABTS ‰¥â√âÕ¬≈– 50
3. °“√»÷°…“º≈¢Õß “¬æ—π∏ÿåº—°ª≈—ß·≈– à«π¢Õßº—°ª≈—ßμàÕ ¡∫—μ‘„π°“√μâ“π®ÿ≈‘π∑√’¬å
3.1 §«“¡ “¡“√∂„π°“√μâ“π®ÿ≈‘π∑√’¬å¢—Èπμâπ‚¥¬„™â‡∑§π‘§ Disc diffusion method
∑”°“√ °—¥ “√®“°º—°ª≈—ß‚¥¬„™â Soxhlet apparatus ·≈–„™â‡Õ∑“πÕ≈§«“¡‡¢â¡¢âπ 95% „π
°“√ °—¥ π” “√ °—¥∑’Ë‰¥â‰ª∑”°“√√–‡À¬‚¥¬„™â Rotary evaporator ·≈–∑”°“√‡°Á∫∑’ËÕÿ≥À¿Ÿ¡‘ 4 Õß»“‡´≈‡ ’´¬ 
À≈—ß®“°π—Èππ”‰ª∑¥ Õ∫À“§«“¡ “¡“√∂„π°“√μâ“π®ÿ≈‘π∑√’¬å¢—Èπμâπ‚¥¬„™â‡∑§π‘§ Disc diffusion method
¥—¥·ª≈ß«‘∏’°“√®“° Sen at al. [17] ∑”°“√®ÿà¡ paper disc ≈ß„π “√ °—¥ ·≈–«“ß∫πÕ“À“√‡≈’È¬ß‡™◊ÈÕ
∑’Ë∑”°“√‡æ“–‡≈’È¬ß‡™◊ÈÕ ·≈–∫à¡∑’ËÕÿ≥À¿Ÿ¡‘ 37 Õß»“‡´≈‡´’¬  ‡ªìπ‡«≈“ 24 ™—Ë«‚¡ß ∑”°“√μ√«® Õ∫ inhibi-
tion zone ‚¥¬«—¥‡ âπºà“π»Ÿπ¬å°≈“ß¢Õß‚´π„ ∑’Ë¢÷Èπ∫√‘‡«≥√Õ∫ paper disc ∑’Ëºà“π°“√®ÿà¡¥â«¬ “√ °—¥ „™â
Tetracycline ‡ªìπμ—«§«∫§ÿ¡ ∑”°“√∑¥ Õ∫°—∫®ÿ≈‘π∑√’¬å¥—ßπ’È ‰¥â·°à S. aureus, E. coli, S. Typhimurium
·≈– P. aeruginosa
3.2 §«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¬—∫¬—Èß®ÿ≈‘π∑√’¬å (Minimum inhibition concentration, MIC)
π” “√ °—¥®“°º—°ª≈—ß∑’Ë‰¥â®“°°“√∑¥≈Õß∑’Ë 3.1 ¡“∑¥ Õ∫À“§«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂
¬—∫¬—Èß®ÿ≈‘π∑√’¬å ‚¥¬¥—¥·ª≈ß«‘∏’°“√®“° Alma ·≈–§≥– [18] π” Eppendorf ¢π“¥ 2 ¡‘≈≈‘≈‘μ√∑’Ëºà“π
°“√¶à“‡™◊ÈÕ®”π«π 10 À≈Õ¥ ¥Ÿ¥Õ“À“√‡≈’È¬ß‡™◊ÈÕ Mueller Hinton broth „ à≈ß„πÀ≈Õ¥∑’Ë 2-10 À≈Õ¥≈–
250 ‰¡‚§√≈‘μ√ ®“°π—Èπ¥Ÿ¥ “√ °—¥≈ß„πÀ≈Õ¥∑’Ë 1 ·≈– 2 À≈Õ¥≈– 250 ‰¡‚§√≈‘μ√ „™âªî‡ªμ¥Ÿ¥ “√„π
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À≈Õ¥∑’Ë 2 ª√‘¡“μ√ 250 ‰¡‚§√≈‘μ√ „ à≈ß„πÀ≈Õ¥∑’Ë 3 À≈—ß®“°π—Èπ¥Ÿ¥ “√„πÀ≈Õ¥∑’Ë 3 ª√‘¡“μ√ 250
‰¡‚§√≈‘μ√ „ à≈ß„πÀ≈Õ¥∑’Ë 4 ∑”‡™àππ’È‰ª®π∂÷ßÀ≈Õ¥∑’Ë 10 ·≈–∑”°“√¥Ÿ¥ “√≈–≈“¬„πÀ≈Õ¥∑’Ë 10 ∑‘Èß‰ª
250 ‰¡‚§√≈‘μ√ ∑”°“√‡μ‘¡‡™◊ÈÕ®ÿ≈‘π∑√’¬å∑’Ë‡μ√’¬¡‰«â≈ß‰ª„π∑ÿ°À≈Õ¥ À≈Õ¥≈– 250 ‰¡‚§√≈‘μ√ π”‰ª∫à¡∑’Ë
Õÿ≥À¿Ÿ¡‘ 37 Õß»“‡´≈‡ ’´¬  ‡ªìπ‡«≈“ 24 ™—Ë«‚¡ß ∑”°“√ —ß‡°μÀ≈Õ¥ ÿ¥∑â“¬∑’Ë‰¡à¡’®ÿ≈‘π∑√’¬å‡®√‘≠À√◊Õ
Õ“À“√‡≈’È¬ß‡™◊ÈÕ„πÀ≈Õ¥‰¡à¢ÿàπ Õà“πª√‘¡“≥¢Õß “√∑¥ Õ∫¢ÕßÀ≈Õ¥π’È‡ªìπ§à“ MIC ∫—π∑÷°Àπà«¬‡ªìπ¡‘≈≈‘
°√—¡μàÕ¡‘≈≈‘≈‘μ√ ∑”°“√∑¥ Õ∫°—∫®ÿ≈‘π∑√’¬å¥—ßπ’È ‰¥â·°à S. aureus, E. coli, S. Typhimurium ·≈– P.
aeruginosa
3.3 §«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¶à“®ÿ≈‘π∑√’¬å (Minimum bactericidal concentration, MBC)
π”º≈ MIC ®“°¢âÕ 3.2 ¡“À“§à“ MBC ‚¥¬∑”°“√‡æ“–‡™◊ÈÕ‚¥¬„™â‡∑§π‘§ Steak plate ∫π
Õ“À“√‡≈’È¬ß‡™◊ÈÕ Mueller Hinton agar ®“°π—Èππ”‰ª∫à¡∑’ËÕÿ≥À¿Ÿ¡‘ 37 Õß»“‡´≈‡´’¬  ‡ªìπ‡«≈“ 24 ™—Ë«‚¡ß
 —ß‡°μ·≈–∫—π∑÷°º≈°“√∑¥≈Õß ‚¥¬ —ß‡°μ§«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë‰¡àæ∫°“√‡®√‘≠¢Õß‡™◊ÈÕ®ÿ≈‘π∑√’¬å ∑”°“√
∑¥ Õ∫°—∫®ÿ≈‘π∑√’¬å¥—ßπ’È S. aureus, E. coli, S. Typhimurium ·≈– P. aeruginosa
4. °“√«‘‡§√“–Àåº≈∑“ß ∂‘μ‘
∑”°“√«‘‡§√“–Àå∑“ß ∂‘μ‘¥â«¬«‘∏’«‘‡§√“–Àå§«“¡·ª√ª√«π ‡æ◊ËÕ§”π«≥§à“‡©≈’Ë¬ ·≈–‡ª√’¬∫‡∑’¬∫§«“¡




∑”°“√ °—¥ºß‡¡◊Õ°º—°ª≈—ß ´÷Ëß¥—¥·ª≈ß«‘∏’®“° Jaicheun and Samutsri [10] ‚¥¬π”º—°ª≈—ß
¡“∑”§«“¡ –Õ“¥·≈–ªíòπ≈–‡Õ’¬¥„Àâ¡’¢π“¥‡≈Á°≈ß ®“°π—Èππ”º—°ª≈—ß∑’Ëªíòπ≈–‡Õ’¬¥·≈â« ·™à„ππÈ”°≈—Ëπ ‚¥¬
Õ—μ√“ à«π¢Õßº—°ª≈—ß·≈–πÈ”°≈—Ëπ §◊Õ 1:1 ·™àº—°„ππÈ”‡ªìπ‡«≈“ 5 π“∑’ ‚¥¬Õÿ≥À¿Ÿ¡‘¢ÕßπÈ”∑’Ë„™â§◊Õ πÈ”∑’Ë
Õÿ≥À¿Ÿ¡‘ 80 Õß»“‡´≈‡ ’´¬  ªíòπ¥â«¬‡§√◊ËÕßªíòπ≈–‡Õ’¬¥π“π  1 π“∑’ ®“°π—Èπ∑”°“√∫’∫·≈–°√Õß‡¡◊Õ°¥â«¬
ºâ“¢“«∫“ß ∑”°“√Õ∫‡¡◊Õ°∑’ËÕÿ≥À¿Ÿ¡‘ 50 Õß»“‡´≈‡ ’´¬  ®π‡¡◊Õ°¡’≈—°…≥–·Àâß ‰¥â¥—ß√Ÿª∑’Ë 1 ·≈–π”ºß
‡¡◊Õ°‰ª«‘‡§√“–Àå ¡∫—μ‘μà“ßÊ ¥—ß· ¥ß„πμ“√“ß∑’Ë 1-4
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√Ÿª∑’Ë 1 ºß‡¡◊Õ°º—°ª≈—ß (°) WCL §◊Õ º—°ª≈—ßæ—π∏ÿå¢“« à«π„∫ (¢) WCS §◊Õ º—°ª≈—ßæ—π∏ÿå¢“« à«π≈”μâπ
(§) RCL §◊Õ º—°ª≈—ßæ—π∏ÿå·¥ß à«π„∫ (ß) RCS §◊Õ º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ
®“°°“√ °—¥ºß‡¡◊Õ°®“°º—°ª≈—ß §à“√âÕ¬≈–º≈º≈‘μ ª√‘¡“≥§«“¡™◊Èπ §à“«Õ‡μÕ√å·Õ°∑‘«‘μ’ ·≈–
§à“§«“¡‡ªìπ°√¥¥à“ß¢Õß “√ °—¥‡¡◊Õ°®“°º—°ª≈—ß∑—Èß 4  ‘Ëß∑¥≈Õß ¥—ßμ“√“ß∑’Ë 1 æ∫«à“ª√‘¡“≥§«“¡™◊Èπ §à“
«Õ‡μÕ√å·Õ°∑‘«‘μ’ ·≈–§à“§«“¡‡ªìπ°√¥¥à“ß·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p < 0.05) ‚¥¬æ∫«à“ WCL ·≈–
RCS ¡’ª√‘¡“≥§«“¡™◊Èπ∑’Ë¡“°°«à“ ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫ WCS ·≈– RCL ·≈–§à“«Õ‡μÕ√å·Õ°∑‘«‘μ’∑’Ëæ∫„π∑—Èß
4  ‘Ëß∑¥≈Õß¡’§à“∑’ËμË”°«à“ 0.500 ´÷Ëß‡ªìπ§à“«Õ‡μÕ√å·Õ°∑‘«‘μ’∑’Ë∑”„Àâ®ÿ≈‘π∑√’¬å∑ÿ°™π‘¥‰¡à “¡“√∂‡®√‘≠‡μ‘∫‚μ
‰¥â  ”À√—∫§à“æ’‡Õ™∑’Ë‰¥âæ∫«à“º—°ª≈—ß¢“«®–¡’æ’‡Õ™Õ¬Ÿà„π™à«ß 5.2-5.6 ‚¥¬ à«π¢Õß WCS ∑’Ë¡’§à“æ’‡Õ™‡∑à“°—∫
5.26 ¡’§à“ Õ¥§≈âÕß°—∫ß“π«‘®—¬¢Õß Chatchawal ·≈–§≥– [15] ´ ÷Ëß‰¥â»÷°…“°“√ °—¥‡¡◊Õ°®“°º—°ª≈—ß ·≈–
æ∫«à“º—°ª≈—ß·¥ß∑—Èß à«π„∫·≈–≈”μâπ¡’§à“æ’‡Õ™Õ¬Ÿà„π™à«ß 6.6-6.9
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μ“√“ß∑’Ë 1 √âÕ¬≈–º≈º≈‘μ ª√‘¡“≥§«“¡™◊Èπ ª√‘¡“≥πÈ”Õ‘ √– ·≈–§à“§«“¡‡ªìπ°√¥¥à“ß¢Õß “√ °—¥®“°º—°ª≈—ß
 “¬æ—π∏ÿå  à«π Yield (%) Moisture content (%) Water activity pH
¢“« „∫ WCL 2.17 7.16 ± 0.07a 0.479 ± 0.002a 5.54 ± 0.06c
≈”μâπ WCS 0.91 4.21 ± 0.59b 0.415 ± 0.002c 5.26 ± 0.01d
„∫ RCL 2.86 4.75 ± 0.09b 0.438 ± 0.012b 6.67 ± 0.03b
·¥ß ≈”μâπ RCS 1.37 6.59 ± 0.22a 0.376 ± 0.008d 6.93 ± 0.03a
μ—«Õ—°…√∑’Ëμà“ß°—π„π·μà≈–§Õ≈—¡πå · ¥ß∂÷ß§à“∑’Ë·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p < 0.05)
®“°°“√«‘‡§√“–Àå§à“ ’æ∫«à“ §à“§«“¡ «à“ß (L*) ¢Õß RCS ¡’§à“¡“°∑’Ë ÿ¥ · ¥ß„Àâ‡ÀÁπ«à“ RCS
¡’§«“¡ «à“ß¡“°°«à“‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫Õ’° 3  ‘Ëß∑¥≈Õß  ”À√—∫§à“ a* ¢Õß∑—Èß 4  ‘Ëß∑¥≈Õß æ∫«à“ RCS ¡’
§à“‡∑à“°—∫ 2.07 ÷´Ëß§àÕπ‰ª∑“ß ’·¥ß ‡π◊ËÕß®“°≈—°…≥–≈”μâπ¢Õßº—°ª≈—ßæ—π∏ÿå·¥ß¡’ ’·¥ß·°¡¡à«ß „π¢≥–∑’Ë
WCL ·≈– RCL æ∫«à“¡’§à“ a* §àÕπ‰ª∑“ßμ‘¥≈∫ · ¥ß«à“¡’≈—°…≥–ÕÕ°‰ª∑“ß ’‡¢’¬« ‡π◊ËÕß®“°‡ªìπ à«π
¢Õß„∫  ”À√—∫„π à«π¢Õß§à“ b* · ¥ß„Àâ‡ÀÁπ«à“∑—Èß 4  ‘Ëß∑¥≈Õß¡’§à“∫«° ‚¥¬¡’≈—°…≥– ’ÕÕ°‰ª„π∑“ß ’
‡À≈◊Õß‡≈Á°πâÕ¬ ¥—ßμ“√“ß∑’Ë 2
μ“√“ß∑’Ë 2 §à“ ’ L*, a* ·≈– b* ¢Õßºß¢Õß “√ °—¥‡¡◊Õ°º—°ª≈—ß
 “¬æ—π∏ÿå  à«π L* a* b*
¢“« „∫ WCL 36.28c ± 0.08 -0.04c ± 0.05 4.19b ± 0.03
≈”μâπ WCS 36.09c ± 0.06 0.69b ± 0.04 4.03b ± 0.03
·¥ß „∫ RCL 38.31b ± 0.06 -0.03c ± 0.03 5.18a ± 0.08
≈”μâπ RCS 40.93a ± 0.57 2.07a ± 0.18 5.11a ± 0.48
μ—«Õ—°…√∑’Ëμà“ß°—π„π·μà≈–§Õ≈—¡πå · ¥ß∂÷ß§à“∑’Ë·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p < 0.05)
®“°°“√∑¥ Õ∫§«“¡‡ªìπ‡¡◊Õ°‚¥¬„™â Ruthenium red test æ∫«à“ ¡’ ’™¡æŸª√“°Ø≈âÕ¡√Õ∫
Õπÿ¿“æ‡¡◊ËÕ àÕßºà“π°≈âÕß®ÿ≈∑√√»πå · ¥ß∂÷ß§«“¡‡ªìπ‡¡◊Õ°¢Õß∑—Èß 4  ‘Ëß∑¥≈Õß ‚¥¬æ∫«à“ Ruthenium
red ®–®—∫°—∫ “√ª√–°Õ∫ª√–‡¿∑ ¡‘«‚§æÕ≈‘·´Á°§“‰√¥å  àßº≈„Àâ ’™¡æŸ¢Õß “√ Ruthenium red ª√“°Ø
≈âÕ¡√Õ∫Õπÿ¿“§ [19] ·≈–§à“§«“¡Àπ◊¥¢Õß “√ °—¥º—°ª≈—ß°àÕπÕ∫·≈–À≈—ß®“°°“√§◊π√ŸªÀ≈—ßÕ∫ ¥—ßμ“√“ß∑’Ë
3 æ∫«à“ §«“¡Àπ◊¥¢Õß “√ °—¥º—°ª≈—ß ¡’§«“¡·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p<0.05) ‚¥¬§«“¡Àπ◊¥¢Õß
 “√ °—¥°àÕππ”‰ªÕ∫¢Õß WCL ¡’§à“¡“°∑’Ë ÿ¥ μ“¡¥â«¬ RCS, WCS ·≈– RCL μ“¡≈”¥—∫ À≈—ß®“°π—Èπ
‰¥â∑”°“√§◊π√Ÿª¢Õßºßº—°ª≈—ßÀ≈—ß®“°∑’Ëπ”‰ªÕ∫ ÷´Ëß¡’§«“¡‡¢â¡¢âπ‡∑à“°—∫√âÕ¬≈– 1.2 ·≈–π”¡“«—¥§«“¡
Àπ◊¥æ∫«à“¡’§à“§«“¡Àπ◊¥∑’Ë≈¥≈ß‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫§«“¡Àπ◊¥¢Õß “√ °—¥°àÕππ”‰ªÕ∫ ‚¥¬§«“¡Àπ◊¥¡’
§à“πâÕ¬°«à“ 10 ‡´πμ‘æÕ¬ å ∑—Èß 4  ‘Ëß∑¥≈Õß
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μ“√“ß∑’Ë 3 °“√∑¥≈Õß§«“¡‡ªìπ‡¡◊Õ° §à“§«“¡Àπ◊¥¢Õß “√ °—¥‡¡◊Õ°º—°ª≈—ß
 “¬æ—π∏ÿå  à«π Ruthenium red test °àÕπÕ∫ b*
¢“« „∫ WCL + 44.4 ± 0.8a 6.0 ± 0.4b
≈”μâπ WCS + 11.4 ± 0.6c 7.3 ± 0.2a
·¥ß „∫ RCL + 10.4 ± 1.2c 6.3 ± 0.4b
≈”μâπ RCS + 13.1 ± 0.4b 7.2 ± 0.1a
μ—«Õ—°…√∑’Ëμà“ß°—π„π·μà≈–§Õ≈—¡πå · ¥ß∂÷ß§à“∑’Ë·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p < 0.05)
®“°°“√μ√«® Õ∫À¡Ÿàøíß°å™—π¢Õßºß‡¡◊Õ°º—°ª≈—ß¥â«¬‡∑§π‘§ Fourier transform infrared
spectroscopy; FT-IR „π™à«ß§«“¡¬“«§≈◊Ëπ‡∑à“°—∫ 4000-650 cm-1 æ∫«à“∑ÿ° ‘Ëß∑¥≈Õß¡’À¡Ÿàøíß°å™—π
∫√‘‡«≥„°≈â°—∫§«“¡¬“«§≈◊Ëπ ‡∑à“°—∫ 3200 cm-1 ´÷Ëß· ¥ß∂÷ß°“√ —Ëπ·∫∫ Stretching ¢ÕßÀ¡Ÿà‰Œ¥√Õ° ‘´≈
·≈–æ∫«à“ WCL ·≈– WCS √«¡∂÷ß RCS ¡’Õß§åª√–°Õ∫¢ÕßÀ¡Ÿàøíß°å™—π Alkane (C-H Stretching),
Allene (C=C=C Stretching), Conjugated alkene (C=C Stretching), Amine (N-H Bending) ·≈–
Phenol (O-H Bending, C-O Stretching)  Õ¥§≈âÕß°—∫ß“π«‘®—¬¢Õß Harika ·≈–§≥– [20] ´÷Ëßæ∫«à“
WCL ¡’Õß§åª√–°Õ∫¢ÕßÀ¡Ÿà‰Œ¥√Õ°´‘≈ √«¡∂÷ßÀ¡Ÿà§“√å∫Õ°´‘≈ ‚¥¬À¡Ÿàøíß°å™—π Phenol (À¡Ÿà -OH) ∑’Ëæ∫
„πº—°ª≈—ß àßº≈„Àâº—°ª≈—ß¡’§«“¡ “¡“√∂„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈–μâ“π®ÿ≈‘π∑√’¬å‰¥â [21] „π¢≥–∑’Ë RCL
¡’À¡Ÿàøíß°å™—π∫√‘‡«≥„°≈â°—∫§«“¡¬“«§≈◊Ëπ ‡∑à“°—∫ 2175-2140 cm-1 ´ ÷Ëß· ¥ß∂÷ß°“√ —Ëπ·∫∫ Stretching ¢Õß
À¡Ÿà‰∑‚Õ‰´¬“‡πμ ¥—ßμ“√“ß∑’Ë 4
μ“√“ß∑’Ë 4 ™π‘¥¢ÕßÀ¡Ÿàøíß°å™—π¢Õßºß‡¡◊Õ°º—°ª≈—ß
À¡Ÿàøíß°å™—π º—°ª≈—ß¢“« º—°ª≈—ß¢“« º—°ª≈—ß·¥ß º—°ª≈—ß·¥ß
Interpretation  à«π„∫  à«π≈”μâπ  à«π„∫  à«π≈”μâπ
(WCL) (WCS) (RCL) (RCS)
Intermolecular bonded -OH Stretching 3270 3204 3282 3270
alcohol
Alkane C-H Stretching 2919 2921 2918
Thiocyanate S-C≡N 2161
1979 1983
Allene C=C=C Stretching 1979 1961 1967 1979
1944 1951
Conjugated alkene C=C Stretching 1618 1618 1618 1591
Amine N-H Bending
Phenol O-H Bending 1366 1382 1313 1310
1310 1316
C-O Stretching 1020 1039 1019 1014
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2. º≈¢Õß “¬æ—π∏ÿåº—°ª≈—ß·≈– à«π¢Õßº—°ª≈—ßμàÕ ¡∫—μ‘°“√μâ“πÕπ¡Ÿ≈Õ‘ √–
 ”À√—∫§à“ IC50 μàÕ “√Õπÿ¡Ÿ≈Õ‘ √– DPPH æ∫«à“ WCL ·≈– RCS ¡’§à“ IC50 ∑’Ë‰¡à·μ°μà“ß
°—πÕ¬à“ß¡’π—¬ ”§—≠ (p ≥ 0.05) ‚¥¬ ¡’§à“ IC50 ‡∑à“°—∫ 0.98 ·≈– 1.22 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√μ“¡≈”¥—∫
· ¥ß„Àâ‡ÀÁπ«à“ WCL ·≈– RCS ¡’ª√– ‘∑∏‘¿“æ„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √–∑’Ë¥’°«à“ ‡π◊ËÕß®“°¡’§à“ IC50 ∑’ËμË”
°«à“ ‚¥¬ “¡“√∂„™â§«“¡‡¢â¡¢âπ¢Õß “√ °—¥∑’ËμË”°«à“„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √–‰¥â√âÕ¬≈– 50 ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫
WCS ·≈– RCL ‚¥¬ WCS ·≈– RCL ¡’§à“ IC50 ‡∑à“°—∫ 2.07 ·≈– 2.79 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√μ“¡≈”¥—∫
‚¥¬§à“ IC50 ¢Õß RCL ¡’§à“ Õ¥§≈âÕß°—∫ß“π«‘®—¬¢Õß Kumar ·≈–§≥– [22]  à«π§à“ IC50 ¢Õß “√ °—¥
®“°º—°ª≈—ßμàÕ “√Õπÿ¡Ÿ≈Õ‘ √– ABTS æ∫«à“ WCL ·≈– RCS ¡’§à“ IC50 ∑’Ë‰¡à·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠
(p ≥ 0.05) ‚¥¬¡’§à“ IC50 ‡∑à“°—∫ 2.47 ·≈– 2.37 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√μ“¡≈”¥—∫ · ¥ß„Àâ‡ÀÁπ«à“ WCL
·≈– RCS ¡’ª√– ‘∑∏‘¿“æ„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √–∑’Ë¥’°«à“ ‡π◊ËÕß®“°¡’§à“ IC50 ∑’ËμË”°«à“ ‚¥¬ “¡“√∂„™â
§«“¡‡¢â¡¢âπ¢Õß “√ °—¥∑’ËμË”°«à“„π°“√¬—∫¬—ÈßÕπÿ¡Ÿ≈Õ‘ √– ABTS ‰¥â√âÕ¬≈– 50 ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫ WCS
·≈– RCL · ¥ß„Àâ‡ÀÁπ«à“·π«‚πâ¡¢Õß§«“¡ “¡“√∂„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–∑—Èß 2 ™π‘¥ §◊Õ DPPH ·≈–
ABTS ¡’·π«‚πâ¡„π∑‘»∑“ß‡¥’¬«°—π ¥—ß√Ÿª∑’Ë 2
√Ÿª∑’Ë 2 §à“ IC50 ¢Õß “√ °—¥®“°º—°ª≈—ß à«π„∫·≈–≈”μâπ∑’Ë “¬æ—π∏ÿåμà“ß°—π ‚¥¬∑’Ë WCL §◊Õ º—°ª≈—ß
æ—π∏ÿå¢“« à«π„∫ WCS §◊Õ º—°ª≈—ßæ—π∏ÿå¢“« à«π≈”μâπ RCL §◊Õ º—°ª≈—ßæ—π∏ÿå·¥ß à«π„∫ ·≈– RCS
§◊Õ º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ
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3. º≈¢Õß “¬æ—π∏ÿåº—°ª≈—ß·≈– à«π¢Õßº—°ª≈—ßμàÕ ¡∫—μ‘°“√μâ“π®ÿ≈‘π∑√’¬å
®“°°“√«‘‡§√“–Àå ¡∫—μ‘„π°“√μâ“π®ÿ≈‘π∑√’¬å¢Õß “√ °—¥º—°ª≈—ß‚¥¬„™â‡Õ∑“πÕ≈„π°“√ °—¥ ‚¥¬∑”
°“√«—¥ inhibition zone ‡æ◊ËÕ∑”°“√μ√«® Õ∫§«“¡ “¡“√∂„π°“√¬—∫¬—Èß·∫§∑’‡√’¬¢—Èπμâπ ¥—ß· ¥ß„πμ“√“ß∑’Ë
5 æ∫«à“  “√ °—¥ WCL §«“¡‡¢â¡¢âπ 110 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√  “¡“√∂¬—∫¬—Èß P. aeruginosa ‰¥â ‚¥¬¡’
inhibition zone ‡∑à“°—∫ 6.6 ¡‘≈≈‘‡¡μ√  “√ °—¥ WCS ∑’Ë§«“¡‡¢â¡¢âπ 110 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√  “¡“√∂¬—
∫¬—Èß®ÿ≈‘π∑√’¬å 2 ™π‘¥ ‚¥¬¡’ inhibition zone ¢Õß S. Typhimurium ·≈– P. aeruginosa ‡∑à“°—∫ 7.5 ·≈–
7.2 ¡‘≈≈‘‡¡μ√μ“¡≈”¥—∫ ‚¥¬ “√ °—¥ RCL §«“¡‡¢â¡¢âπ 120 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ “¡“√∂¬—∫¬—Èß®ÿ≈‘π∑√’¬å
2 ™π‘¥ ‚¥¬¡’ inhibition zone ¢Õß S. Typhimurium ·≈– P. aeruginosa ‡∑à“°—∫ 7.1 ·≈– 6.6
¡‘≈≈‘‡¡μ√μ“¡≈”¥—∫  ”À√—∫ “√ °—¥ RCS §«“¡‡¢â¡¢âπ 120 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√  “¡“√∂¬—∫¬—Èß®ÿ≈‘π∑√’¬å‰¥â
2 ™π‘¥ ‚¥¬¡’ inhibition zone ¢Õß S. Typhimurium ·≈– P. aeruginosa ‡∑à“°—∫ 8.2 ·≈– 7.4
¡‘≈≈‘‡¡μ√ μ“¡≈”¥—∫
μ“√“ß∑’Ë 5 §à“‡©≈’Ë¬‡ âπºà“π»Ÿπ¬å°≈“ß∫√‘‡«≥¬—∫¬—Èß‡™◊ÈÕ·∫§∑’‡√’¬¢Õß “√ °—¥º—°ª≈—ß
 “¬æ—π∏ÿå  à«π §«“¡‡¢â¡¢âπ §à“‡©≈’Ë¬‡ âπºà“π»Ÿπ¬å°≈“ß∫√‘‡«≥¬—∫¬—Èß‡™◊ÈÕ·∫§∑’‡√’¬ (¡‘≈≈‘‡¡μ√)
(mg/mL) S. aureus E. coli S. Typhimurium P. aeruginosa
60 - - - -
„∫ WCL 100 - - - -
110 - - - 6.6b ± 0.3¢“« 60 - - - 6.0b ± 0.3
≈”μâπ WCS 100 - - 7.2cd ± 0.7 6.9b ± 1.1
110 - - 7.5bc ± 1.0 7.2b ± 0.9
60 - - 6.5d ± 0.5 -
„∫ RCL 100 - - 6.6d ± 0.8 -
·¥ß 120 - - 7.1cd ± 0.6 6.6b ± 0.8
60 - - 7.9bc ± 0.8 6.3b ± 1.3
≈”μâπ RCS 100 - - 7.6bc ± 1.1 6.8b ± 1.4
120 - - 8.2b ± 1.2 7.4b ± 1.8
Positive control 28.2a ± 0.8 24.7a ± 0.7 27.4a ± 0.6 15.5a ± 1.9
μ—«Õ—°…√∑’Ëμà“ß°—π„π·μà≈–§Õ≈—¡πå · ¥ß∂÷ß§à“∑’Ë·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p < 0.05)
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®“°°“√∑”°“√»÷°…“§«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¬—∫¬—Èß·≈–¶à“‡™◊ÈÕ·∫§∑’‡√’¬¢Õß “√ °—¥º—°ª≈—ß∑—Èß
4  ‘Ëß∑¥≈Õßæ∫«à“ §«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¬—∫¬—Èß·≈–¶à“‡™◊ÈÕ·∫§∑’‡√’¬ P. aeruginosa ¢Õß “√ °—¥
WCL ¡’§à“‡∑à“°—∫ 55 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ ‚¥¬„°≈â‡§’¬ß°—∫ß“π«‘®—¬¢Õß Oyewole ·≈–§≥– [23] ·≈–
æ∫«à“ “√ °—¥ WCS ¡’§à“ MIC ·≈– MBC ‡∑à“°—∫ 28 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ ‚¥¬· ¥ß„Àâ‡ÀÁπ«à“ “√ °—¥
WCS ¡’§«“¡ “¡“√∂„π°“√¬—∫¬—Èß·≈–°“√¶à“·∫§∑’‡√’¬ P. aeruginosa ‰¥â¥’°«à“‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫ “√ °—¥
WCL, RCL ·≈– RCS ¥—ßμ“√“ß∑’Ë 6-7 ·≈–√Ÿª∑’Ë 3 æ∫«à“ “√ °—¥ WCS ¡’ ¡∫—μ‘„π°“√μâ“π®ÿ≈‘π∑√’¬å‰¥â





 “¬æ—π∏ÿå  à«π Minimum Inhibition Concentration, MIC (mg/mL)
S. aureus E. coli S. Typhimurium P. aeruginosa
¢“« „∫ WCL 55 55 28 28
≈”μâπ WCS 28 55 28 55
·¥ß „∫ RCL 60 60 30 30
≈”μâπ RCS 60 60 30 30
μ“√“ß∑’Ë 7 §à“§«“¡‡¢â¡¢âπμË” ÿ¥∑’Ë “¡“√∂¶à“‡™◊ÈÕ·∫§∑’‡√’¬¢Õß “√ °—¥º—°ª≈—ß
 “¬æ—π∏ÿå  à«π Minimum Bactericidal Concentration, MBC (mg/mL)
S. aureus E. coli S. Typhimurium P. aeruginosa
¢“« „∫ WCL 110 55 55 55
≈”μâπ WCS 28 55 28 28
·¥ß „∫ RCL 60 60 60 60
≈”μâπ RCS 60 60 60 60




°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–∑’Ë¥’∑’Ë ÿ¥ ‚¥¬§à“ DPPH IC50 ¢Õßº—°ª≈—ßæ—π∏ÿå¢“« à«π„∫·≈–º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ
¡’§à“‡∑à“°—∫ 0.98 ·≈– 1.22 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ μ“¡≈”¥—∫ ·≈–§à“ ABTS IC50 ¢Õßº—°ª≈—ßæ—π∏ÿå¢“«
 à«π„∫·≈–º—°ª≈—ßæ—π∏ÿå·¥ß à«π≈”μâπ ¡’§à“‡∑à“°—∫ 2.47 ·≈– 2.37 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ μ“¡≈”¥—∫ ·≈–
æ∫«à“º—°ª≈—ßæ—π∏ÿå¢“« à«π≈”μâπ¡’§«“¡ “¡“√∂„π°“√μâ“π®ÿ≈‘π∑√’¬å∑’Ë¥’∑’Ë ÿ¥‡¡◊ËÕ∑”°“√‡ª√’¬∫‡∑’¬∫°—∫ “√
 °—¥®“° à«πÕ◊Ëπ ·≈–§«“¡‡¢â¡¢âπμË” ÿ¥´÷Ëß®– “¡“√∂¶à“‡™◊ÈÕ·∫§∑’‡√’¬ S. aureus, S. Typhimururium ·≈–
P. aeruginosa ‡∑à“°—∫ 28 ¡‘≈≈‘°√—¡μàÕ¡‘≈≈‘≈‘μ√ ·≈–‡™◊ÈÕ·∫§∑’‡√’¬ E. coli ‡∑à“°—∫ 60 ¡‘≈≈‘°√—¡μàÕ
¡‘≈≈‘≈‘μ√ ‚¥¬À¡Ÿàøíß°å™—πøïπÕ≈ (À¡Ÿà -OH) ∑’Ëæ∫„πº—°ª≈—ß  àßº≈„Àâº—°ª≈—ß¡’§«“¡ “¡“√∂„π°“√μâ“π
Õπÿ¡Ÿ≈Õ‘ √–·≈–μâ“π®ÿ≈‘π∑√’¬å‰¥â ´÷ËßÕ“®®–¡’°“√»÷°…“‡æ‘Ë¡‡μ‘¡¥â“π§«“¡ —¡æ—π∏å√–À«à“ß‚§√ß √â“ß¢Õß “√
 °—¥μàÕ ¡∫—μ‘„π°“√μâ“π®ÿ≈‘π∑√’¬å ·≈–ª√–¬ÿ°μå„™â„πÕÿμ “À°√√¡Õ“À“√μàÕ‰ª ‡™àπ π” “√ °—¥®“°‡¡◊Õ°
¡“„™â„π°“√™–≈Õ°“√‡πà“‡ ’¬‡æ◊ËÕ¬◊¥Õ“¬ÿ°“√‡°Á∫√—°…“ ‚¥¬¡’ß“π«‘®—¬∑’Ë‰¥â∑”°“√ °—¥‡¡◊Õ°®“°‡¡≈Á¥μâπÀ¡Õ
πâÕ¬À√◊Õº—°°“¥πÈ” ·≈–π”‰ªº ¡√«¡°—∫πÈ”¡—π∑’Ë °—¥‰¥â®“°º—°™’≈“« ‡æ◊ËÕ„™â„π°“√¬◊¥Õ“¬ÿ°“√‡°Á∫‡π◊ÈÕ«—« ‚¥¬
æ∫«à“‡π◊ÈÕ«—«∑’Ë‡§≈◊Õ∫¥â«¬ “√ °—¥‡¡◊Õ°√«¡°—∫πÈ”¡—π®“°º—°™’≈“« ¡’ª√‘¡“≥®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥≈¥≈ß ‚¥¬¡’
°“√≈¥≈ß¢Õß E. coli, S. aureus ·≈–øíß‰® ‡¡◊ËÕ√–¬–‡«≈“„π°“√‡°Á∫√—°…“¬“«π“π¢÷Èπ [4] ·≈–¡’°“√π”
 “√ °—¥®“°º—°„∫‡¢’¬« 10 ™π‘¥ „™â‡ªìπ “√°—π‡ ’¬„πº≈‘μ¿—≥±å‡π◊ÈÕ [5]
S. aureus
E. coli
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